
CRÈME BRÛLÉE GF  10
seasonal crème brulee

GREEK YOGURT CHEESECAKE  10
Honey-vanilla cheesecake, baklava crust. Served with 
butterscotch and fresh apple

CRANBERRY CRUMBLE CAKE  10
White chocolate cake, cream cheese streusel topping, 
layered with cranberry jam. Served warm with a scoop 
of gelato and vanilla bean icing drizzle 

EGGNOG BREAD PUDDING  10
Vanilla bean and nutmeg bread pudding covered in 
eggnog sauce and hot buttered rum. Served with a
scoop of eggnog gelato 

CHOCOLATE ORANGE PRALINE PIE  10
Puff pastry crust topped with pecan praline and 
orange marmalade-dark chocolate ganache. 
Served with orange brandy crème anglaise 
and candied pecans  

ICE CREAM OR SORBET GF  9 
3 scoops of seasonal selection

INDIVIDUAL CHOCOLATE CAKE  7
Chocolate cake with whipped chocolate ganache 
and caramel sauce

DESSERTS
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